
CASTELLO DI MELETO
VIGNA TREBBIO
CHIANTI CLASSICO
GRAN selection DOCG

grape varietal:
100% Sangiovese

AGING:
The wine ages for 27 months in oak barrels
French 30 Hl

TASTING NOTES: 
Ruby red color with garnet reflections
with aging. Aromas of ripe red fruit,
morello cherry, spices and aromatic herbs. 
To the taste round and velvety with direct 
but not tannins aggressive. Long and tasty finish.
Then the cooking will begin malolactic fermentation.

vineyard: 
Trebbio

Year of planting:
Between 2006 and 2010

Vines per hectare:
5500 

yield per hectare:
5 tons

training method:
Guyot

VINIFICATION: 
The bunches, selected in the vineyard and 
harvested by hand, are destemmed and 
crushed, the must thus obtained is sent 
to fermentation at a controlled tempera-
ture. Once the alcoholic fermentation is 
over, the wine will remain in contact with 
the skins for a period of about 15-20 days, 
followed by racking in cement tanks to 
facilitate decantation, where will then 
begin malolactic fermentation.




